
Soup                                                         29
Soup of the Day 

Red Lentil Soup (V,O) *B   
served with lemon croutons & red chili oil

Mushroom Velouté (V,D) *C      
served with parmesan & croutons

Minestrone Soup (V)                 
served with toasted bread & garlic

Hummus (V) *A             
mashed chickpeas, olive oil, tahini 

Mutabbal (V, D) *B 
grilled eggplant, olive oil, tahini

Classic Caesar Salad
plain (V, G, D)  
chicken *C | shrimp  (D) *E
baby lettuce, croutons, parmesan cheese & caesar dressing

Fitness with Feta Cheese  (V, D, L, O) *E
tomatoes, lettuce greens, onion, avocado, grapes, cucumber, 
with lemon-olive dressing

Shrimps Quinoa Salad (D, S) *E  
organic quinoa mixed with cherry tomatoes, arugula leaves, 
pomegranate & pesto dressing   
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Sandwhiches & Burgers
Club Sandwich (G, E, D) *B   
classic club sandwich with grilled chicken, tomatoes, eggs, 
young romaine lettuce & turkey ham

Halloumi Sandwich (G, E, D, V) *B  
grilled halloumi cheese with pesto, tomato, cucumber slices, 
lettuce & served with French fries

Beef Burger (G, E, D) *B
with cheddar cheese, grilled tomatoes, gherkins, lettuce, 
fries, mayo & ketchup

Breaded Chicken Sandwich (G, D) *B
crispy fried chicken, gruyere cheese, gherkins, tomatoes, 
dijon mustard & arugula, served with French fries

Chicken Avocado Burger (G) *E
homemade chicken patty with tomato, lettuce, spicy salsa & 
guacamole, served with french fries

Vegan Burger (V, D) *B  
flame-grilled vegan patties with juicy tomatoes, 
iceberg lettuce, creamy vegan mayonnaise, ketchup, 
crunchy pickles & sliced onions, served on a soft vegan brioche bun
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Pizza
Classic 
Margherita (V, G, D) *D  

zesty tomato sauce, 
100% mozzarella, cheese & fresh 
dough crust baked to perfection

Classic Hawaiian 
(G, D) *D 
pizza sauce, cheese, cooked ham, 
fresh pineapple & honey drizzle

Arabic Pepperoni 
(G, D) *D
pizza sauce, cheese, pepperoni 
& a blend of arabic spices, 
finished with a drizzle of olive oil

Mushroom (V, G, D) *D
a classic Italian pizza topped 
with tomato sauce, 
mozzarella cheese, mushrooms, 
olive oil & parsley

Tandoori Chicken 
(G, D) *C
tandoori marinated chicken 
topped with red onions, 
green chili, 
mozzarella cheese, served 
with cashew nuts & mint chutney
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Kids’ Menu
Rainbow Salad (V, O) *A
avocado, beetroot, carrot, chickpeas, cucumber, corn & red cabbage

Chicken Nuggets (G) *D
served with carrots & French fries

Cheese Rolls (G, D) *E           
freshly baked bread filled with cheese & parsley

Fish & Chips (S, G) *C | Sustainably Sourced
served with tartare sauce & French fries

Crispy Fried Calamari (S, G)
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Sides
Plain Mashed Potatoes (D)
Grilled | Steamed 
Vegetables (V) 
French Fries (V)
Creamed Broccoli (V, D)
Paratha | 3 pcs (G) 
Potato Wedges (V) 
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Pasta
Spaghetti | Penne 
(G, D) *E

served with your choice of beef 
bolognese, arrabbiata, or tomato 
sauce, topped with parmesan 
cheese

Fettuccine Alfredo 

(G, D) *B
creamy parmigiano cheese sauce 
with butter, garlic, grilled chicken 
breast & finished with chopped 
parsley

Lasagna Bolognese 
(S, G, D) 
layers of beef bolognese, 
parmesan fondue, confit cherry 
tomatoes, basil tomato sauce & 
parmesan cheese 
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Local Organic
Arabic Green Salad (V, L)  
tomatoes, cucumber, parsley, mint, onion with lemon & olive oil

Beetroot Salad (V, D)
beetroot, bakla (watercress), feta cheese, orange, olive oil & lemon

Detox Cocktail Salad (V, O) *B 
grated carrots, pumpkin, beetroot, orange, ginger & basil dressing 

Fattoush (V, L, O) *B    
mix of lettuce, tomato, cucumber, radish, capsicum, mint, parsley 
& onions, topped with crispy pita & sumac, dressed with 
apple vinegar, pomegranate molasses & olive oil   
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Gluten - Free
Gluten-Free Salad (V) *B  
red organic quinoa, seasonal vegetables & avocado slices

Gluten-Free Pasta (V, D) *C   
gluten-free penne sautéed with butter, marinated artichokes 
& steamed broccoli
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Main Dishes
Grilled Half Chicken (D) *D
served with your choice of side & sauce

Biryani (V, N, D) *C
aromatic Indian spiced basmati rice with vegetables, served with 
papadam, raita & pickles

Pad Thai Noodles (S, N, G) *A
rice noodles with chicken or shrimp, bean sprouts, fish sauce, soy 

sauce, onion, garlic & rice vinegar                 

Chicken Schnitzel Melanosis (G, D) *C   
breaded fried chicken breast served with potato salad, 
mixed garden greens, tomato sauce & mozzarella cheese

Butter Chicken (S, N, D, G) *C 
a traditional Northern Indian dish with roasted chicken 
in a mildly spiced curry sauce, served with steamed basmati rice, 
paratha & papadam

Thai Chicken Curry (G, D, S) *C
boneless chicken thighs cooked in Thai green curry sauce with 
lemongrass, fresh coriander, eggplant & sweet basil leaves, 
served with basmati rice

Grilled Sea Bass (S, L) *C | Sustainably Sourced     
lightly marinated grilled sea bass fillet served with mashed potatoes, 
tomato salsa, capsicum & harra sauce (olive oil, garlic)

Rack of Lamb (G) *E      
Australian lamb rack served with grilled vegetables, mashed

potatoes, Provencal crumbs & gravy   

Mixed Grilled Platter (L, N) *E 
an assortment of grilled kebabs, lamb chops, shish tawook, grilled 
tomato & capsicum, served with oriental rice or fries 
& accompaniments

Grilled Salmon Steak (D, S) *C | Sustainably Sourced
pan-fried salmon steak served with infused mashed potatoes,

sautéed spinach & lemon butter cream       

Rib-Eye Steak *E 
served with French fries, a micro salad & your choice of sauce: 
peppercorn, mushroom, or cheese

Hot Beverages                                         26
Premium Dilmah Tea | 100% biodegradable tea bags

Ceylon Breakfast
Earl Grey
Moroccan 
Green Tea with Jasmine
Pure Green Tea 
Chamomile 
Peppermint
Darjeeling 
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Coffee
Espresso
Double Espresso 
Macchiato
Hot Chocolate 
Cappuccino 
Latte 
Americano 
Cortado 
Piccolo 
Turkish Co�ee 
Spanish Latte 

Add on to your co�ee 
extra shot of espresso | caramel syrup | vanilla syrup |  hazelnut syrup

Choice of vegan milk 
almond | soya | oat
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Cold Beverages
 

Iced Tea  
Spanish Latte
Iced Mocha 
Iced Latte 
Iced Co�ee 
Flavors: hazelnut | caramel | vanilla 
Caramel Frozen Co�ee 
Smoothies
 

Fresh Juices                                             30
Orange | Local Carrot | Watermelon | Lemon | Mint 
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Our team is happy to assist with delicious 
vegan options, ensuring a delightful dining 
experience tailored to your preferences.

Delicious vegan delights your way!
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Desserts
Lotus Cheesecake (G, E, D)    

Umm Ali (G, E, D) *C  
baked puffed pastry soaked with milk, cream, nuts & whipped cream

Fresh-Cut Seasonal Fruits 

Assorted Ice Cream (G, D) 

Tiramisu (G) *C
mascarpone cream cheese, espresso & cocoa powder

Vegan Desserts
Kindly feel free to ask our friendly servers specials of the day
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Mocktails                                        28
Lemon & Mint Slush
Frozen Strawberry Margarita  
Virgin Mojito classic | passion fruit | strawberry

Virgin Moscow Mule

Lemonade           28
Mixed Berries 
Classic 
Lemon & Mint 
Passion Fruit 

Soft Drinks           18
Pepsi
Diet Pepsi 
7Up
Diet 7up 
Soda Water 
Mirinda
Ginger Ale
Tonic Water

Energy Drink        28  

Redbull  

Cordials                 5

Water | Local
Leading the way in sustainability within the water 
industry, Mai Dubai stands as the eco-friendly choice 
for hydration. Our factory operates entirely on solar 
power and has achieved net-zero energy 
consumption for two consecutive years.

Mai Dubai Still | Small 

Mai Dubai Sparkling | Small 

Mai Dubai Still | Large 

Mai Dubai Sparkling | Large 
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Water | Imported
Evian Still | Small

Evian Sparkling | Small

Perrier Sparkling | Small

Evian Still | Large

Evian Sparkling | Large

Perrier Sparkling | Large
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